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L Basis of die report 



1. With regard to the demoits of the intematioiial application:* 
I I tiie intematioiial application as originally filed, 
the description: 

pages 1-41 as originally filed 

pages NONE , filed with the demand 



.pages NONE . filed with the letter of . 

the claims: 

pages NONE as originally filed 

pages NONE , as amended (together with any statement) under Article 19 

pages NONE , filed with the demand 

pages 42-48 . filed with the letter of IS Jtme 2004 (15.06.2004) 



the drawings: 

pages 1£7 t ^ originally filed 

pages NONE , filed witii the demand 

pages NONE , filed with the letter of _ 

I I the sequence listing part of the description: 

pages NONE as originally filed 

pages NONE , filed with the demand 

pages NONE _, filed with the letter of ^ 



2. With regard to the language, all the elements marked above were available or furnished to this Authority in the 
laoguage in which die international application was filed, unless otherwise indicated under this item. 

These elements were available or fiimished to this Autiiori^ in die following language which is: 

I the language of a translation furnished for the purposes of international search (under Rul^3. 1(b)). 
I the language of publication of the international application (under Rule 48.3(b)). 

I the language of the translation furnished for the purposes of international preliminary examination(under Rules 
55.2 and/or 55.3). 

3. With regard to any nucleotide and/or amino acid sequence disclosed in the international application, the 
international preliminary examination was carried out on the basis of tiie sequence listing: 

contained in the international application in printed form. 

filed together with the international application in computer readable form. 

furnished subsequentiy to tins Authority m written form. 

funiished subsequentiy to this Authority m computer readable form. 

The statement that the subsequently furnished written sequence listing does not go beyond the disclosure in the 
international application as filed has been furnished. 

I I The statement that the information recorded in computer readable form is identical to the written sequence listing 
has been furnished 



4. IXI The amendments have resulted in the cancellation of: 



^ the descrq)tion, pages None 



IXI die claims, Nos. None 

1^ the drawings, sheets/fig None 

^* I I This report has been established as if (some of) the amendments had not been made, since ttiey have been considered to go 
beyond the disclosure as filed, as indicated in the Supplemental Box (Rule 70.2(c)). 
Replacement sheets which have been Jumished to the receiving Office in response to an invitation under Article 14 are r^rred to in 
this report as "originalfy filed'* and are not annexed to this report since they do not contain amendments (Rules 70,16 and 70*17), 
** Any replacement sheet amtaining such amendments must be referred to under item 1 and annexed to this report. 
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V. Reasoned statement under Rule «^(a)ai) with r^ard to novelty, invffltive step or industrial appUcabiU^; 
citations and explanations supporting such statement ^ 



1. STATEMENT 

Novelty (N) 



Claims 1*46 



Claims NONE 



^YES 
NO. 



Inventive Step QS) 



Industrial Applicability (lA) 



Claims NONE 



Claims 1-46 



:yes 

NO 



Claims 1-46 



Claims NONE 



_YES 
NO 



2. aXATIONS AND EXPLANATIONS 
Please See Continuation Sheet 
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V. 2. Cltadons and Explanations: 

Claims 1, 7-9, 16. 17, 27-29, 31, 38, and 43 lack an inventive step under PCT Article 330) as being obvious over Caiaociolo ct al. 
in view of Rubow et al. . Caracciolo et al. disclose ( see col. 7 line 37 through col. 12 line 40) a method for reducing die level of 
poultry contamination, and disinfecting an aqueous medium substantially as claimed. The claims differ from Caiacdolo et al. by 
reciting tiiat die water or aqueous medium is treated with chloramines. Rubow et al. disclose (see col. 2 line 64 through col. 3 line 15 
and Example 3) that it is known in the art to utilize ozone and chloramines to aid in sterilizing or disinfecting food products mcluding 
poultry. It would have been obvious to one skilled in die art to modify the mediod of Caracciolo by treating die water or aqueous 
medmm with chloramines in view of the teachings of Rubow et al., to aid in disinfecting die water. Witti regard to clanns 7-9, 16, 
andl7, it is submitted diat the addition of ozone and chlorine as Caracdolo et al. would acoon^lish pathogen control, reduction in 
microorganisms, and preservation, as in die instant method. 

Claims 2-6, 10-15, 18-26, 32-37, 39-42, and 44-46 lack an inventive step under PCT Article 33(3) as being obvious over Caracciolo 
et al. in view of Rubow et al. as above, and further in view of Arba et al. TTie claims differ from the references as ^plied above by 
reciting that the water or aqueous medium is treated with specific chloramines, and die pH of the water or aqueous medium is 
controlled. Aiba et al. disclose (see ool. 2 Ime 61 dm>ugh col. 3 line 15) diat it is known in the art of water treatment to utilize the 
recited chlorammes at a specific pH range, to aid in disinfecting water. It would have been obvious to one skilled in the art to modify 
die references as implied above by treating the water or aqueous medium widi die recited chloramines and controlling the pH in view 
of die teachings of Arba et al., to aki in disinfecting die water. The specific chloramines ratio and aj^licadon means utilized would 
have hem an obvious matter of process opdmizadon to one skilled in the art, depending on the specific water or aqueous medium 
treated and results desu^d, absent a sufficient showing of unexpected results. 

Claim 30 lacks an inventive step under PCT Article 33(3) as being obvious over Harvey al. in view of Rubow et al.. Harvey et al. 
disclose ( see col. 1 line 59 through col. 4 line 30) a mediod for food processing or preservation substantially as claimed. The claims 
differ from Harvey et al. by reciting that the water supply is injected with chloramines. Rubow et al. disclose (see col. 2 line 64 
tiu-ough col. 3 line 15 and Exanqile 3) that it is known in die art to utilize chloramines to aid in sterilizing or disinfecting food 
products. It would have been obvious to one skilled in the art to modify die mediod of Harvey et al. by injecting die water siqiply 
with chloramines in view of the teachings of Rubow et al., to aid in disinfecting die water supply. 

Claims 1-46 meet the criteria set out in PCT Article 33(2), because the prior art fails to disclose the method steps recited in the instant 
claims. 

Claims 1-46 have industrial applicability and meet the criteria set out m PCT Article 33(4), because die m^hods can be used hi 
industry to disinfect food process water and preserve foodsmf^. 

Applicant argues that unlike Caracciolo, the instant application does not use controlled temperatures to minimiz e microbial growdi by 
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the spraying gases and a mixnire of ozone and water onto die food products during dieir processing. It is submitted diat die 
temperatures, spraying step, and mixture utilized in Caracciolo are not excluded from die mstant claims. 



i^plicant arg ues fliat Rubow tea ches away from die use of chloramines in die processfaig of foodstuff because chloiamhies have an 
extremely low redox potentiirand^reTOt^popriate disinfecting agente to teac 

tiiat ozone has a faster biocidal effect dian die odier disclosed- agents inchiding chloiammes. Purdiennore, col. 11 lines 18-23 and 
claim 12 of Rubow appear to show diat it is appropriate to use chlorammes to generate die redox potential and obtam a sterilizing or 
disinfiecting liquid. 
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What is claimed is: 



10 



1. A method for reducing the level of poultry contamination resulting from the 
processing of poultry, wherein the processing includes the steps of scalding, picking, 

"eviscCTatiiigTwashingri^^ 
poultry contamination comprising the steps of: 

adding chloramines as a disinfectant to process water used in at least one of said 
processing steps; and 

using said disinfected process water at least one of said processing steps, thereby reducing 
the level of contamination of the poultry at each of said treated processing steps. 

2. The method according to claim 1 wherein said chloramines are comprised of 
monochloranoine or any combination of monochloramine and dichloramine. 

3. The method according to claim 1 wherein said chloramines are comprised of 
15 a combination of monochloramine and dichloramine in a ratio of about 1:0 to about 1:1. 

4. The method according to claim 3 wherein said chloramines are introduced 
into said aqueous medium where said aqueous medivmi has a desired pH range to control 
said ratio of monochloramine to dichloramine. 

20 

5. The method according to claim 1 wherein said chloramines are present 
within said aqueous medium in nominally equimolar concentrations of monochloramine, 
dichloramine and free chlorine. 

25 6. The method according to claim 1 wherein said aqueous medium contains 

residual monochloramine. 

7. The method according to claim 1 wherein disinfection of the aqueous 
medium is to accomplish pathogen control. 



30 



8. The method according to claim 1 wherein disinfection of the aqueous 
medium is to accomplish preservation of the useful life of the poultry. 



42 
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9. 



In a method for processing poultry comprising the steps of scalding, picking. 




# 



IT/US2003/021577 



eviscerating, washing, rinsing and chiUing said poultry using a process for disinfecting a 
recyclable aqueous medium, said process for disinfecting comprising the steps of: 
recovering at least a portion of the aqueous medium from a processing step; 



disinfecting said aqueous medium with a highly reactive oxidant such as ozone; 
introducing chloramines to the finished water to provide antimicrobial residual; and 
reusing said recovered, filtered, disinfected and chloraminated aqueous medium in a 
poultry processing step. 



10. The method according to claim 9 further comprising a step of controlling the 
pH level of said disinfected process water. 

11. The method according to claim 9 wherein said chloramines are comprised of 
15 monochloramine or any combination of monochloramine and dichloramine. 

12. The method according to claim 9 wherein said chloramines are comprised of 
a combination of monochloramine and dichloramine in a ratio of about 1:0 to about 1:1. 

20 13. The method according to claim 12 wherein said chloramines are introduced 

into said aqueous medium where said aqueous medium has a desired pH range to control 
said ratio of monochloramine to dichloramine. 

14. The method according to claim 9 wherein said chloramines are present 
25 within said aqueous medium in nominally equimolar concentrations of monochloramine, 

dichloramine and free chlorine. 

15. The method according to claim 9 wherein said process water contains 
lesidual monochloramine. 



5 



filtering said recovered aqueous medium to remove particulate matter; 



10 



30 



16. The method according to claim 9 wherein disinfected process water is used 
to accomplish pathogen control. 
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17. The method according to claim 9 wherein disinfected process watCT is used 
to accomplish preservation of the useful life of the poultry. 



18. A metho d for reducing the level of poultry contamination resulting from the 

5 processing of poultry, wherein the processing of said poultry includestfiest^sofscalder— 
picker, post-pick, washer, rinsing and chilling, the method comprising the steps of: 
recovering water used during at least one of said poultry processing steps; 
treating said recovered water with chloramines and controlling the pH of said 
recovered water to reduce microorganisms therein; and 
10 reintroducing said treated recovered water into at least one processing step which 

uses heated water, whereby the combination of said treated water and said heated water 
reduces the level of microorganisms within said poultry. 

19. The method according to claim 18 wherdn said chloramines are comprised 
15 of monochloramine or any combination of monochloramine and dichloramine. 

20. The method according to claim 18 wherein said chloramines are comprised 
of a combination of monochloramine and dichloramine in a ratio of about 1:0 to about 1:1. 

20 21. The method according to claim 20 wherein said chloramines are introduced 

into said aqueous medium where said aqueous medium has a desired pH range to control 
- said ratio of monochloramine to dichloramine. 

22. The method according to claim 18 wherein said chloramines are present 
25 within said aqueous medium in nominally equimolar concentrations of monochloramine, 

dichloramine and free chlorine. 

23. The method according to claim 18 wherein said treated recovered water 
contains residual monochloramine. 

30 

24. The method according to claim 18 wherein a primary disinfection step of the 
recovered process water is accompUshed by a highly reactive disinfectant such as ozone 
before the introduction of chloramines. 

44 
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17. The method according to claim 9 wherein disinfected process water is used 
to accomplish preservation of the useful life of the poultry. 



^18. A-method f or reducing the level of poult ry contamination resulting from the 

5 processing of poultry, wherein the processing of said poultry includes the steps ofscaldi^ 
picker, post-pick, washer, rinsing and chilling, the method comprising the steps of: 
recovering water used during at least one of said poultry processing steps; 
treating said recovered water with chloramines and controlling the pH of said 
recovered water to reduce microorganisms therein; and 
10 reintroducing said treated recovered water into at least one processing step which 

uses heated water, whereby the combination of said treated water and said heated water 
reduces the level of microorganisms within said poultry. 

19. The method according to claim 18 wherein said chloramines are comprised 
15 of monochloramine or any combination of monochloramine and dichloranaine. 

20. The method according to claim 18 wherein said chloramines are comprised 
of a combination of monochloramine and dichloramine in a ratio of about 1:0 to about 1:1. 

20 21. The method according to claim 20 wherein said chloramines are introduced 

into said aqueous medium where said aqueous medium has a desired pH range to control 
said ratio of monochloramine to dichloramine. 



22. The method according to claim 18 wherein said chloramines are present 
25 within said aqueous medium in nominally equimolar concentrations of monochloramine, 

dichloramine and free chlorine. 

23. The method according to claim 18 wherein said treated recovered water 
contains residual monochloramine. 

30 

24. The method according to claim 18 wherein a primary disinfection step of the 
recovered process water is accomplished by a highly reactive disinfectant such as ozone 
before the introduction of chloramines. 

44 
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Or 



25. The method according to claim 18 wherein chloramines are introduced for 
pathogen control. 



5 26. The method according to claim 18 wherein chloramines are introduced for 

food preservation. 

27. A system for reducing the level of poultry contanoination resulting from 
poultry processing including the steps of scalder, picker, post-pick, washer, rinsing and 
10 chilling, the system including a water reuse and disinfection method, the water reuse 
method comprising the steps of: 

recovering water used during at least one of said poultry processing steps; 
treating said recovered water with chloramines to reduce the level of 
microorganisms therein; and 
15 reintroducing said treated water into at least one of said poultry processing steps 

which uses heated water; 

the disinfection method comprising the steps of : 

adding a chloramines to water used in said poultry processing steps; and 
using said disinfected water in at least one of said poultry processing steps which 
20 uses heated water, whereby the combination of said reuse water, said heated water and said 

disinfected water in said poultry processing steps reduces tiie level of microorganisms 

within said poultry. 

28. In a method for food processing comprising the use of an aqueous medium 
25 said food processing using a process for disinfecting said aqueous medium and food stuffs, 
said process for disinfecting comprising the steps of: 

recovering at least a portion of the aqueous medium from a processing step; 

filtering said recovered aqueous medium to remove particulate matter; 

treating said aqueous medium by introduction of chloramines within said aqueous 
30 medium; and 

reusing said filtered recovered aqueous medium in a processing step. 
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^ 29. The method according to claim 28 wherein a primary disinfection step of the 

recovered process water is accompUshed by a highly reactive disinfectant such as ozone 
before the introduction of chloramines. 



5 30. A method for food processing or preservation comprising the steps of i 

injecting selected levels of chloramines within a water supply; 
freezing said chloraminated water thereby forming ice containing said 
selected levels of chloramines; and 

using said chloraminated ice to preserve food products or for pathogen 

10 control. 

31. A method for pathogen reduction in food stuffs witiiin food product 
processing comprising the steps of: 

providing an aqueous medium that comes in contact with food stuffs within said 

15 food product processing 

treating said aqueous medium by the introduction of chloramines said chloramines 
reducing pathogens witiiin foodstuffs within said food product processing. 

32. The method according to claim 31 wherein said chloramines are selected for 
20 the group consisting of monochloramine and dichloramine. 

33. The method according to claim 32 wherein said monchloramine and 
dichloramine are used in combination with each other. 

25 34. The method according to claim 33 wherein said combination of 

monochloramine and dichloramine is in a ratio of about 1:0 to about 1:1. 

35. The method according to claim 34 wherein said aqueous medium has 
selected pH range to control said ratio of monochloramine to dichloramine. 



30 



36. The method according to claim 31 wherein said chloramines are present 
within said aqueous medium in nominally equimolar concentrations of monochloramine, 
dichloramine and free chlorine. 

46 
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37. The method acccarding to claim 31 wherein said aqueous medium contains 
residual monochloramine. 



5 38. Hie method according to claim 31 wherein disinfection of the aqueous 

medium and food stuffs increases preservation of food products. 

39. A method of using monochloramine and dichloramine and combinations 
thereof as an antimicrobial agent in organically laden waters found in food washing and 

10 processing applications. 

40. The method according to claim 39 wherein said organically laden waters are 
in a chiller tank in a poultry processing plant. 

15 41. The method according to claim 39 wherein said organically laden waters are 

in a scalder tank in a poultry processing plant 

42. The method according to claim 39 wherein said organically laden waters are 
used to disinfect cooked packed products. 

20 

43. A method for reducing the level of poultry contamination resulting from the 
scalder processing step or any other processing step which uses heated water, the method 
comprising the treatment of the heated water in the scalder or other heated processing step 
or make-up water that will enter the heated processing water vsdth chloramines to reduce the 

25 level of microorganisms therein. 

44. A method of application for using monochloramine and dichloramine and 
combinations thereof as an antimicrobial agent for pathogen control or to increase 
preservation of food stuffs by means of an electrostatically accelerated spray. 



30 



45. A method of application for using monochloramine and dichloramine and 
combinations thereof as an antimicrobial agent for pathogen control or to increase 
preservation of foodstuffs by means of a fogging mist. 

47 
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46. A method of application for using monochloramine and dichloramine and 
combinations thereof as an antimicrobial agent for pathogen control or to increase 
preservation of foodstuffs by means of a high retention foam. 

5 
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